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ABSTRAK 
Umbi garut mengandung karbohidrat yang tinggi dan ikan nila mengandung 
protein hewani yang cukup tinggi, sehingga kedua bahan tersebut dapat dijadikan 
suatu produk bernutrisi tinggi, salah satunya adalah food bar. Tujuan dari penelitian 
ini adalah untuk menentukan perbandingan konsentrasi tepung umbi garut dengan 
tepung ikan nila serta suhu pemanggangan terbaik terhadap karakteristik food bar.  
Metode penelitian yang digunakan terdiri dari penelitian pendahuluan yaitu 
analisis protein dan lemak pada tepung ikan serta pemilihan lama pemanggangan 
food bar. Penelitian utama menggunakan Rancangan Acak Kelompok (RAK) 
terhadap faktor perbandingan tepung umbi garut dengan tepung ikan nila (1:2, 1:1 
dan 2:1) dan faktor suhu pemanggangan (1200C, 1400C, dan 1600C). Respon yang 
diukur adalah respon kimia meliputi kadar air, kadar pati, kadar protein, dan kadar 
lemak, respon organoleptik terhadap warna, aroma, rasa dan tekstur. Respon fisika 
yaitu analisis kekerasan dan daya patah serta perhitungan AKG pada produk 
terpilih.  
Hasil penelitian utama menunjukkan bahwa interaksi antara perbandingan 
tepung umbi garut dengan tepung ikan nila dan suhu pemangangan berpengaruh 
terhadap kadar pati, kadar protein, warna dan tekstur, tetapi tidak berpengaruh 
terhadap kadar air, kadar lemak, aroma dan rasa. Produk yang terpilih adalah 
perlakuan a3b2 yaitu produk dengan perbandingan tepung umbi garut dengan ikan 
(2:1) dan suhu pemangangan (1400C) dengan kadar air 6,153%, kadar pati 
66,495%, kadar protein 20,377%, kadar lemak 8,860%, hardness : 4253,872 g/force 
dengan fracturability : 11,454 mm, AKG protein 33%, AKG lemak 51% dan AKG 
karbohidrat 19%.  
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ABSTRACT 
Arrowroot was contained high carbohydrate and the tilapia fish was 
contained high protein of an animal, with the result that two of materials could 
made a high nutrition  product, as food bar. The purpose of this research were 
determined the concentration ratio arrowroot of flour with tilapia fish flour and 
best temperature of baking to characteristic of food bar.  
The research methods were carried out consist of pleminary research like 
protein and fat analysis from tilapia fish flour and determine baking time of food 
bar. The main research was used randomized block design (RAK) to comparison 
arrowroot flour factor with tilapia fish flour (1:2, 1:1, and 2:1) and baking 
temperature factor (1200C, 1400C, dan 1600C). The respon measured were 
checimal responses includes water, starch, protein and fat value, organoleptic 
respones to color, aroma, taste and texture. Physical response were determined 
hardness and fracturability analysis and calculation of AKG on selected product.  
The results of main research showed that interaction of comparison 
arrowroot flour with tilapia fish flour and temperature of baking was take effect to 
strach and protein value, color, and texture, but have not take effect to water and 
fat value, aroma and taste. The selected product a3b2 treatment which have 
comparison arrowroot flour factor with tilapia fish flour (2:1) and temperature of 
baking (1400C) with water value 6,153%, strach value 66,495%, protein value 
20,377%, fat value 8,860%, hardness : 4253,872 g/force and  fracturability : 
11,454 mm, protein AKG 33%, fat AKG 51% and charbohydrate AKG 19%.  
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